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98a,  High  Street, 
Billericay, 

Essex. 

To  The  Chairman  and  Members  of  the 
Urban  District  Council  Of  Basildon. 

Mr.  Chairman,  Ladies  and  Gentlemen, 

Annual  reports  customarily  feature  facets  of  a Department’s  work 
and  not  infrequently  conclude  by  implying  that  the  progress  achieved 
during  the  year  is  a matter  for  satisfaction.  It  may  be  said  at  the 
outset  that  this  is  not  my  opinion  with  regard  to  the  year  now  under 
review. 

Any  staff  changes  cause  a temporary  set-back  in  a Department’s 
work  programme,  but  the  simultaneous  resignation,  to  take  up  more 
remunerative  positions,  of  my  Principal  Clerk  and  his  deputy,  was 
an  unfortunate  coincidence,  which  threatened  to  cause  such  dis- 
ruption in  the  clerical  section  of  my  Department  that  I was  obliged 
for  a period,  to  use  Public  Health  Inspectors  to  undertake  some 
administrative  duties.  This  factor  aggravated  a situation  where  in- 
creased responsibilities,  as  the  result  of  legislation  and  increased 
demands  due  to  the  continued  expansion  of  the  Urban  District,  had 
already  resulted  in  the  Inspectors  being  wrenched  from  one  priority 
task  to  the  next,  a climate  which  my  staff  weathered  admirably  and, 
as  an  exercise  in  adaptability  may  have  served  a purpose,  but  is 
not  to  be  recommended  in  the  interests  of  efficiency.  It  will  be 
realised,  therefore,  that  certain  duties  have  been  fulfilled  at  the  ex- 
pense of  others.  There  was  no  other  way  to  do  it. 

This  report  is  divided  into  sections,  corresponding  to  the  main 
divisions  of  the  work  of  the  Department.  In  outlining  our  main 
activities  and,  where  appropriate,  what  we  are  aiming  for,  it  is  hoped 
the  report  will  serve  as  a small  reference  handbook  for  Members 
of  the  Council,  and,  particularly  in  the  case  of  newer  Members, 
acquaint  them  more  fully  with  the  work  being  carried  out  in  my 
Department. 

I would  like  to  pay  tribute  to  the  loyalty  and  zeal  of  my  staff 
in  this  difficult  year  and  to  the  friendly  co-operation  of  the  then 
Chairman  of  the  Health  Committee,  Mr.  Councillor  C.  F.  Thirkettle 
and  the  Medical  Officer  of  Health,  Dr.  P.  X.  O’Dwyer,  with  whose  sup- 
port this  report  came  to  be  written. 

I am,  Mr.  Chairman,  Ladies  and  Gentlemen, 

your  obedient  servant, 

M.  A.  LARGE 

CHIEF  PUBLIC  HEALTH  INSPECTOR. 
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NEW  LEGISLATION 

New  Acts  and  Statutory  Instruments  affecting  the  Department 
which  were  passed  or  came  into  operation  during  the  year,  are  as 
follows: — 

Scrap  Metal  Dealers  Act  1964 

Requiring  scrap  metal  dealers  to  be  registered  with  the  Local 
Authority  in  whose  area  they  carry  on  business. 

Shops  (Early  Closing  Days)  Act  1965 

This  Act  requires  that  the  early  closing  day  under  Section  I 
of  the  Shops  Act  1950  shall  in  all  cases  be  chosen  by  the  occupier 
and  abolished  the  power  of  the  Local  Authority  to  make  orders  fixing 
the  day. 

Riding  Establishments  Act  1964 

This  Act  came  into  operation  on  the  1st  April  1965.  It  is  designed 
to  regulate  the  keeping  of  riding  establishments  and  provides  for 
the  licensing  of  such  premises  by  the  Local  Authority. 

Young  Persons  (Employment)  Act  1964 

This  Act  extends  the  classes  of  occupation  in  which  the  hours 
of  employment  of  young  persons  are  regulated  by  the  Young  Per- 
sons (Employment)  Act  1938.  Penalties  under  the  principal  Act  are 
also  increased. 

The  Information  for  Employees  Regulations  1965 

Regulations  made  under  the  Offices,  Shops  and  Railway  Premises 
Act  1963  requiring  employers  to  inform  their  employees  of  the  effect 
of  the  Act  and  of  Regulations  affecting  them. 

The  Smoke  Control  Areas  (Authorised  Fuels)  (No.  2)  Regulations  1965 

These  Regulations  add  the  new  fuel  “multi-heat”  to  those  which 
have  been  declared  to  be  authorised  fuels  under  the  Clean  Air  Act 
1956. 

The  Meat  Inspection  (Amendment)  Regulations  1965 

The  effect  of  this  amendment  to  the  Meat  Inspection  Regulations 
1963  is  to  extend  for  a further  year  to  the  30th  September,  1966,  the 
Regulation  which  permits  the  removal  of  carcases  of  animals 
slaughtered  for  sale  for  human  consumption  without  inspection  in 
certain  circumstances. 

The  Milk  (Special  Designation)  (Amendment)  Regulations  1965 

These  regulations  introduce  a new  designation  “ultra  heat 
treated”  to  facilitate  the  retail  sale  of  milk  treated  by  the  ultra  high 
temperature  process. 

Housing  (Slum  Clearance)  Compensation  Act  1965 

This  extends  the  provision  for  compensation  to  owner/occupiers 
of  unfit  houses  dealt  with  in  slum  clearance,  which  under  previous 
legislation  would  have  expired  on  the  12th  December,  1965. 

The  Dried  Milk  Regulations  1965 

These  Regulations  which  came  into  operation  on  the  11th  March, 
1965,  re-enact  with  amendments  the  Public  Health  (Dried  Milk) 
Regulations  1923  to  1948. 
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WATER  SUPPLIES 


Main  supplies 

Daily  examination  of  the  water  going  into  public  supply  by  the 
Southend  Waterworks  Company  and  periodic  checks  by  this  Depart- 
ment showed  the  mains  water  to  be  of  satisfactory  quality  both 
chemically  and  bacteriologically.  There  was  no  serious  deficiency  in 
quantity  although  the  Company  had  to  advise  all  consumers  to  econo- 
mise wherever  possible  in  the  use  of  water.  Between  1st  October, 
1964  and  31st  May,  1965  there  was  only  10.58  inches  of  rainfall 
against  the  long  term  average  of  14.50  inches,  with  a result  that  in 
June  the  Hanningfield  Reservoir  showed  a 1,450  million  gallons  de- 
ficiency over  the  previous  year.  During  this  drought  period  the 
Rivers  Chelmer  and  Blackwater  were  so  low  that  only  on  27  days 
was  it  possible  to  pump  the  full  quantity  of  35  million  gallons  to 
Hanningfield. 

For  a short  period  complaints  were  received  from  certain  resi- 
dents in  Basildon  and  Wickford  concerning  brown  discolouration 
in  the  mains  water.  This  was  discussed  with  the  Southend  Water- 
works Company.  It  was  found  that  the  water  supply  in  Basildon  had 
for  some  time  contained  minute  brown  diatoms  (a  form  of  algae). 
These  diatoms  had  grown  in  Hanningfield  Reservoir  and  some  had 
passed  through  the  coagulation  and  filtration  process.  Samples  taken 
of  the  water  showed  it  to  be  pure  and  wholesome  for  drinking  and 
domestic  purposes,  and  the  brown  discolouration  had  no  significance 
from  the  public  health  point  of  view. 

12  samples  from  main  water  supplies  and  6 samples  from  other 
sources  were  taken  during  the  year. 

Standpipe  Supplies 

A total  of  91  persons  rented  keys  from  the  Department  to  the 
41  public  standpipes  at  present  in  use.  During  the  year  the  Depart- 
ment assumed  responsibility  for  issuing  keys  to  public  standpipes  in 
the  Langdon  Hills  distribution  area  on  behalf  of  the  Southend  Water- 
works Company. 

4 public  standpipes  were  demolished  during  the  year  because  of 
development  in  the  area  or  for  reasons  of  redundancy. 

Water  deliveries 

The  Council’s  emergency  water  delivery  service  supplied  water 
to  39  properties  (171  visits)  during  the  year,  a total  of  9^000  gallons 
being  delivered. 

Water  Main  Extensions 

Main  extensions  totalling  8|  miles  were  undertaken  by  the 
Southend  Waterworks  Company  and  1,468  additional  households  con- 
nected during  the  year,  the  total  number  of  households  supplied  by 
the  Company  being  33,367. 

Of  the  six  roadways  selected  for  inclusion  in  Phase  I of  the  Coun- 
cil’s Water  Main  Extension  Scheme,  proposals  in  respect  of  three 
roads  were  deferred  as  it  seemed  likely  that  they  might  be  affected 
by  future  development  following  the  publication  of  the  First  Review 
of  the  County  Development  Plan  and  the  draft  proposals  of  the  Basil- 
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don  Development  Corporation  for  further  expansion  within  the  desig- 
nated area. 

Restriction  on  local  authority  expenditure  in  October  prevented 
the  introduction  of  other  roads  as  replacements,  but  despite  these 
difficulties  instructions  were  given  to  the  Southend  Waterworks  Com- 
pany to  carry  out  extensions  in  New  Road,  Broomhills,  Billericay; 
Clarence  Road,  Bowers  Gifford;  and  Christchurch  Avenue,  Wickford 
at  a capital  cost  of  £2,142.  Application  was  made  to  the  Ministry 
of  Housing  and  Local  Government  for  a grant  under  the  Rural  Water 
Supplies  and  Sewerage  Acts  in  respect  of  two  of  these  roadways. 

Swimming  Pools 

There  are  now  9 swimming  pools  and  3 paddling  pools  in  the 
Urban  District,  All  but  one  of  the  swimming  pools  are  in  the  open 
air  and  consequently  are  only  used  between  May  and  September. 

During  the  summer  9 samples  from  swimming  pools  were  sub- 
mitted for  examination  and  in  addition  my  Inspectors  carried  out  40 
tests  for  chlorine  content  and  pH  value  using  the  Department’s  Lovi- 
bond  Comparator. 

The  recommended  free  residual  chlorine  content  for  a swimming 
pool  is  between  0.2  and  0.5  parts  per  million,  and  in  general  this 
standard  was  satisfactorily  maintained. 

Usually  the  school  caretakers  are  responsible  for  maintaining 
these  swimming  pools  in  a satisfactory  condition,  and  in  some  cases 
it  would  seem  that  they  do  not  always  have  sufficient  time  to  test 
the  water  several  times  a day,  or  to  carry  out  tests  for  the  pH  value. 
It  would  be  to  advantage  if  more  time  could  be  allowed  to  the  care- 
takers for  this  work,  as  would  the  keeping  of  a daily  log  book  in 
which  could  be  recorded  the  results  of  the  chlorine  and  pH  test,  the 
amounts  of  chlorine  added  each  day,  the  temperature,  amount  of  sun- 
light, and  the  estimated  number  of  bathers  using  the  pool. 


GENERAL  NUISANCES 

491  complaints  of  general  nuisances  were  received  during  the 
year,  and  a total  of  3,123  visits  were  made  by  my  Inspectors  during 
the  course  of  their  investigations. 

Complaints  from  the  tenants  of  new  properties  in  Basildon  New 
Town  of  condensation  in  their  homes  showed  a tendency  to  increase, 
and  although  one  might  expect  some  slight  dampness  troubles  during 
the  initial  “drying  out”  period  in  a new  house,  the  problem  is  not 
always  confined  to  these  cases. 

There  is  no  doubt  that  some  occupiers  create  a proneness  to 
condensation  by  sealing  off  air  bricks;  by  failing  to  open  windows  on 
mild  days,  and  by  the  excessive  use  of  paraffin  heaters.  However, 
the  frequency  with  which  these  conditions  occur  in  certain  types  of 
dwellings  in  the  New  Town,  particularly  top  floor  flats,  leads  me  to 
the  opinion  that  this  problem  needs  to  be  kept  much  in  mind  at  the 
design  stage. 

Officers  of  the  Basildon  Development  Corporation  have  been  ap- 
proached on  this  matter  on  occasions  and  it  is  to  be  hoped  that, 
by  increased  attention  to  insulation  and  ventilation,  this  problem  will 
be  minimised  in  future  development. 
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The  investigation  of  complaints  arising  as  a result  of  the  con- 
tinued residential  development  of  the  district  in  areas  adjacent  to 
farming  activities  commonly  features  in  the  Department’s  day-to- 
day  routine.  The  problem  arises  where  new  properties  are  erected 
near,  and  often  at  high  density,  to  older  properties  lacking  adequate 
drainage  and  where  householders  new  to  the  area  take  up  residence 
in  proximity  to  farms,  pigkeepers  and  smallholdings. 


Noise  Control 

Increasing  noise  is  one  of  the  penalties  of  modern  living.  Its 
effects  are  insidious  and  strong  feelings  for  general  noise  control  do 
not  appear  to  be  aroused  until  the  privacy  of  one’s  home  becomes 
invaded.  Then  pressure  for  its  abatement  generally  becomes  immediate. 

There  is  no  doubt  that  in  urban  communities  noise  is  steadily  in- 
creasing and,  with  higher  housing  densities,  rapidly  increasing  traffic 
densities  and  the  ubiquitous  personal  transistor  radio,  what  will  be 
the  eventual  outcome?  It  seems  inevitable  that  we  must  expect  noise 
control  legislation  in  increasing  measure. 

There  are  those  who  will  argue  that  noise  is  detrimental  to 
efficiency  and  well-being  and,  in  its  widest  definition,  to  health. 
Though,  with  many  employees  working  in  extremely  noisy  conditions 
without  apparent  deterioration  of  health,  the  point  may  not  be  easy 
fully  to  sustain,  those  particularly  susceptible  to  noise  will  not  doubt 
its  effect  on  concentration  and  efficiency. 

Should  we  not  now  expect  designers  of  new  factories  to  have 
more  regard  to  the  noise  factor?  Should  not  developers  be  required, 
generally,  to  seek  “prior  approval”  to  the  installation  of  machinery 
with  regard  to  noise  as  is  the  case  with  boiler  installations  under 
the  Clean  Air  Act? 

In  shops  and  offices,  employees  may  be  protected  against  the 
effects  of  excessive  noise  and  vibration  if  the  power  to  make  special 
regulations  under  the  Offices,  Shops  and  Railway  Premises  Act  1963 
is  used  by  the  Minister.  It  is  understood  he  has  been  advised  that 
further  research  is  needed,  since  our  present  state  of  knowledge  is 
insufficient  to  provide  a basis  for  legislation. 

Noise  Abatement  Act  1960 

The  Act  empowers  Local  Authorities  to  take  action  in  the  case 
of  any  noise  or  vibration  which  is  sufficient  to  cause  nuisance. 

During  the  year  eleven  specific  complaints  were  received  and 
dealt  with.  Matters  complained  of  embraced  the  usual  categories: 
barking  dogs;  noisy  neighbours;  refrigeration  fans;  concrete  mixing 
plant;  car  breaking  and  general  noise  from  factories.  A complaint 
of  explosions  from  a local  school  was  found  not  to  be  due  to  a 20th 
century  junior  Guy  Fawkes  at  practice  in  the  laboratory,  but  to  the 
blasting  of  tree  stumps  by  a landscaping  contractor. 

The  investigation  of  individual  complaints  is  usually  exception- 
ally time-consuming  and  the  assessment  of  nuisance  difficult.  What 
is  acceptable  to  one  group  of  people  may  be  extremely  annoying  to 
another. 

Frequently,  the  Public  Health  Inspector  meets  an  industrial 
noise  source  which  is  the  result  of  development  in  an  eat'lier  age  of 
indifferent  planning  control,  where  for  instance  a business  has  existed 
for  many  years  within  a few  feet  of  residential  development  and 
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extended  its  activities  over  the  years.  Such  was  the  basis  of  one 
complaint  received  during  the  year  where  the  noise  of  powerful  re- 
frigeration fans  obtruded  in  the  house  next  door. 

All  cases  reported  were  concluded  satisfactorily  by  informal 
action  by  the  Department. 

Public  Health  Inspectors  are  being  continually  faced  with  new 
subjects  and  problems  in  the  sphere  of  environmetal  health,  and 
noise  control  is  one  which  requires  a great  deal  more  than  a basic 
knowledge  of  the  law.  I am  pleased  to  note,  therefore,  that  the 
Institute  of  Sound  and  Vibration  Research  at  Southampton  Univer- 
sity has  arranged  annual  courses  for  Public  Health  Inspectors  in  the 
physics  of  noise  generation,  audiometry  and  principles  and  practice 
of  noise  control.  The  first  of  these  was  attended  by  my  Deputy  in 
April  and  was  found  to  be  extremely  informative. 


CLEAN  AIR 


Smoke  Control  Areas 

In  September  the  No.  3 Smoke  Control  Order,  affecting  nearly 
6,500  dwellings  in  Lee  Chapel  North  and  South,  Kingswood  neigh- 
bourhoods and  part  of  Vange,  became  operative,  whereby  all  existing 
New  Town  residential  development  became  subject  to  smoke  con- 
trol. 

The  Council  also  made  the  No.  4 Smoke  Control  Order  in 
September,  which  includes  approximately  1,750  dwellings  affecting 
part  of  Laindon,  including  the  Pound  Lane  and  King  Edward  Coun- 
cil estates,  and  is  a natural  extension  of  the  existing  areas.  The 
Council  deferred  for  the  time  being  a further  area  at  Vange,  but 
it  is  anticipated  that  this  will  form  part  of  next  year’s  programme. 

Unfortunately,  the  changes  in  the  Clean  Air  legislation,  which 
extend  the  range  of  appliances  eligible  for  grant,  are  beginning  to 
take  effect  by  reducing  the  number  of  dwellings  included  in  an  area, 
to  counteract  the  increased  cost  of  fireplace  conversions,  which  if 
continued  will  result  in  a more  prolonged  programme  than  was 
originally  envisaged. 

Installation  of  New  Furnaces  and  Control  of  Chimney  Heights 

Notice  of  a proposal  to  install  a furnace  must  be  given  to  the 
local  authority  under  the  Act  and  it  is  also  open  to  the  installer 
to  seek  the  prior  approval  of  the  Council  to  the  installation.  No 
furnace  may  be  installed  unless  capable  of  smokeless  operation  when 
burning  the  type  of  fuel  for  which  it  was  designed. 

During  the  year,  22  notifications  of  new  installations  were  re- 
ceived. In  these  cases  information  is  requested  relating  to  the  type 
of  furnace,  rated  output,  type  of  fuel  and  quantity  consumed  per 
hour  under  maximum  load.  From  this  data,  a chimney  height  con- 
sidered suitable  for  adequate  flue  gas  dispersal  in  the  area  of  the  in- 
stallation is  calculated  and  suggested  to  the  developer  where  this 
differs  from  the  proposal. 

In  many  cases  the  depositing  of  plans  for  byelaw  approval  co- 
incides with  a notification  of  intention  to  install  a new  boiler  plant. 
Section  10  of  the  Clean  Air  Act  empowers  a local  authority  to  re- 
ject such  plans  if  they  are  of  the  opinion  that  the  proposed  chimney 
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height  would  be  insufficient  to  disperse  the  products  of  combustion 
satisfactorily. 

However,  this  section  does  not  apply  to  shops  and  office  blocks, 
nor  to  school  buildings.  The  former  categories  are  expressly  ex- 
empted within  the  section,  whereas  school  buildings  escape  as  a 
result  of  the  control  provided  by  Section  10  applying  only  where 
plans  are  submitted  for  byelaw  approval.  School  buildings  are  exempt 
from  byelaw  control. 

It  is,  in  my  view,  unfortunate  and  illogical  that  these  classes  of 
buildings  should  escape  the  control  to  which  other  classes  are  sub- 
ject and  it  is  hoped  new  powers  might  be  considered  shortly,  so 
that  similar  chimney  heights  might  be  applied  to  similar  installa- 
tions in  similar  locations,  whether  erected  by  industrialists  or  local 
education  authorities. 

Industrial  Smoke  Offences 

9 contraventions  at  factories  within  the  District  were  observed 
during  the  year  and,  following  investigation,  warnings  were  given  in 
each  case.  In  one  case  a new  factory  incinerator  had  been  built  by 
contractors,  but  found  to  be  inadequate  for  its  purpose  and  the 
company  is  taking  steps  either  to  improve  the  incinerator  or  to  re- 
place it  completely.  In  the  meantime,  selected  refuse  only  is  burned. 

In  the  other  instances,  the  contraventions  were  found  to  be 
due  to  mechanical  failure  and  were  immediately  rectified. 


OFFICES,  SHOPS  AND  RAILWAY  PREMISES  ACT  1963 

The  Act  came  into  force  fully  on  1st  August,  1964.  It  applies 
health,  welfare  and  safety  provisions  to  a group  of  the  employed 
population  for  the  first  time  and  covers  such  items  as  cleanliness, 
overcrowding,  temperature,  ventilation,  sanitary  conveniences,  wash- 
ing facilities,  lighting,  safety  provisions  and  first  aid.  Provision  is 
made  for  the  Minister  to  supplement  the  main  Act  with  regulations 
to  lay  down  standards.  Those  governing  the  provision  of  sanitary 
conveniences  and  washing  facilities  have  already  been  made;  others 
to  deal  with  lighting  and  standards  for  controlling  noise  and  vibra- 
tions are  awaited. 

Although  required  to  register  before  the  commencement  of  the 
Act,  some  occupiers  of  shops  and  offices  affected  are  still  being  dis- 
covered, who  are  either  in  ignorance  of  this  requirement  or  who  mis- 
takenly believe  their  premises  exempt.  Thus  a precise  total  will  not 
be  available  for  some  time,  but  at  the  end  of  1965  the  Departments 
register  showed  874  premises  to  be  covered  by  the  Act. 

It  is  estimated  that  6,000  persons  are  employed  in  premises  com- 
ing within  the  scope  of  the  Act  in  this  Urban  District  and  I am 
anxious  that  all  premises  receive  a general  inspection  as  soon  as 
possible.  Unavoidable  staff  depletion  and  pressure  of  other  priorities 
have  prevented  this  being  completed  this  year,  but  I am  confident 
that  an  additional  appointment  to  the  staff  will  significantly  accelerate 
the  initial  inspection  rate  next  vear. 

It  should  be  realised  that  the  Act  exempts  premises  where  the 
total  number  of  hours  worked  by  all  employees  is  less  than  21  per 
week,  which  has  the  effect  of  exempting  small  family  businesses  and 
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that  local  authority  and  Government  offices  and  offices  within  fac- 
tories are  the  responsibility  of  H.M.  Inspector  of  Factories.  The 
number  of  premises  registered  by  my  Department  does  not  thus 
reflect  the  total  number  of  shops  and  offices  in  the  Urban  District. 

128  informal  notices  were  served  arising  out  of  434  visits  to 
premises,  this  figure  including  a specialised  survey  carried  out  dur- 
ing November  of  certain  offices  and  shops  at  the  request  of  the 
Ministry  of  Labour  to  provide  information  on  existing  lighting  stan- 
dards preparatory  to  the  introduction  of  new  regulations. 

Despite  the  low  figure  of  60.8 °F  laid  down  by  the  Act,  several 
instances  were  found  where  this  temperature  could  not  be  attained. 
This  indeed  is  a modest  figure  and,  although  comfort  conditions  do 
not  depend  solely  upon  air  temperature,  a figure  of  65 °F  might  be 
considered  more  realistic,  especially  where  sedentary  work  is  in- 
volved. Some  protest  has  been  met  from  butchers  regarding  the  pos- 
sibility of  spoilage  of  meat  on  display.  No  such  disagreement  has 
been  received  from  supermarkets,  where  meat  is  displayed  in  refriger- 
ated cabinets  and  employees  enjoy  a temperature  more  suited  to 
their  personal  comfort. 

The  investigation  of  accidents  and  recommendations  for  guard- 
ing machinery  is  a responsibility  new  to  Public  Health  Inspectors. 
Accidents  resulting  in  loss  of  life  or  disablement  for  more  than  three 
days  must  be  reported  to  the  enforcing  Authority  by  the  occupier 
of  the  premises.  None  of  the  16  minor  accidents  was  fatal,  or  in- 
volved the  loss  of  limb.  At  a superficial  glance,  it  would  appear  that 
more  casualties  are  experienced  in  multiple  firms.  No  doubt  this  re- 
flects better  administration  in  the  companies  concerned  resulting  in 
all  accidents  being  duly  reported  as  a routine.  It  would  appear  likely 
that  accidents  to  their  employees  are  not  assiduously  reported  by  all 
firms. 

The  Act  was  long  overdue  and  its  provisions  mean  that  the 
majority  of  places  in  which  people  are  employed  are  now  subject  to 
inspection  by  Public  Health  Inspectors.  It  will  prove  a valuable  step 
forward  in  promoting  environmental  health  standards. 
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FOOD 


Food  Hygiene 

Frequent  inspections  of  all  types  of  food  premises  were  main- 
tained throughout  the  year,  a total  of  1,466  visits  being  made. 

The  task  of  educating  food  handlers  is  made  more  difficult  by 
the  continual  movement  of  employees  throughout  the  food  trades. 
Possibly  attracted  by  better  prospects  in  industry,  very  few  young 
persons  seem  to  be  coming  into  these  trades  with  the  intention  of 
making  a career.  Consequently,  Inspectors  frequently  find  persons 
engaged  in  food  handling  ignoring,  even  the  basic  principles  of  hygiene, 
although  this  is  not  always  confined  to  new  entrants.  On  one  occa- 
sion one  of  my  Inspectors  noticed  a butchery  assistant  feed  a piece 
of  meat  to  a customer’s  dog  in  the  shop  and  then  proceed  to  cut 
up  meat  for  human  consumption.  Even  when  questioned  it  was  diffi- 
cult to  make  him  realise  the  significance  of  his  action,  and  he  re- 
marked that  he  had  wiped  his  hands  on  his  overall  before  returning 
to  the  counter.  This  assistant  was  said  to  have  30  years  experience 
in  the  meat  trade. 

The  need  for  education  in  hygienic  practices  is  underlined  by  an 
experience,  related  to  me  by  one  master  butcher  who,  observing  one 
of  his  employees  returning  to  serve  customers  after  leaving  the 
lavatory,  reminded  him  of  the  need  to  wash  his  hands.  “No  need 
Guv’nor”,  replied  the  assistant,  “1  washed  them  before  I went  in!’’ 

The  production  of  yoghurt,  butter  milk  and  smatana  was  begun 
during  the  year  at  a modern  factory  on  the  No.  1 Industrial  Estate 
in  Basildon,  and  I understand  it  is  intended  that  other  products  such 
as  cream  and  cheeses  will  be  produced  in  the  future.  The  premises 
were  formerly  used  for  the  manufacture  and  storage  of  ice  cream, 
and  are  now  registered  as  a dairy  under  the  Milk  and  Dairies  General 
Regulations. 

Difficulties  frequently  arise  from  the  inadequate  provision  made 
for  refuse  storage  in  new  shopping  precints,  parades  and  offices  etc. 
Where  provision  is  made,  the  area  allocated  is  often  too  small  and 
totally  unrelated  to  the  requirements  of  the  particular  trade  in  occu- 
pation. Shops  and  offices  are,  in  many  cases,  designed  and  erected 
without  any  prior  knowledge  on  the  part  of  architects  as  to  the 
in-going  trades.  Commercial  interests  and  selling  space  are  at  a 
premium  and  areas  given  over  to  refuse  storage  are  generally  con- 
sidered uneconomic.  It  is  only  when  the  premises  are  occupied  that 
the  magnitude  of  the  problem  is  fully  appreciated,  and  by  then  it 
is  often  too  late  to  carry  out  any  suitable  remedial  measures.  One 
exception  during  the  year,  concerned  a thirteen  storey  office  block, 
incorporating  sixteen  shop  units.  The  architect  was  approached  at 
an  early  stage,  and  after  discussion,  the  plans  showing  inadequate  re- 
fuse accommodation  were  amended  to  incorporate  a separate  refuse 
store  containing  eight  bulk  refuse  containers,  a wet  refuse  store,  and 
a carton  store  with  a paper  baling  machine.  Clauses  are  to  be  written 
into  the  leases  requiring  each  individual  occupier  to  ensure  the  satis- 
factory handling  of  his  refuse.  To  date,  it  has  not  been  possible  to 
assess  the  effectiveness  of  the  measures  envisaged.  There  are,  how- 
ever, sufficient  grounds  to  assume  that  this  may  well  t>rove  to  be  a 
satisfactory  solution  to  the  problem  of  refuse  disposal  from  this  type 
of  development. 
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Many  factories  and  larger  offices  in  Basildon  are  now  installing 
vending  machines  for  many  items  of  food  and  drink,  and  the  Depart- 
ment has  had  occasion  to  focus  attention  on  the  cleansing  routine 
employed.  These  machines  enable  employees  to  have  a drink  or 
snack  at  any  time  and  also  dispense  with  the  labour  involved  in 
production,  the  cumbersome  distribution  to  the  staff  and  the  wash- 
ing of  cups  and  plates  etc.  The  usual  practice  is  for  machines  to  be 
hired  from  a company  whose  staff  also  cleanse  and  replenish  and 
maintain  them.  Each  manufacturing  company  issue  a cleansing  pro- 
cedure when  such  items  as  milk,  soup  and  cooked  meat  are  among 
the  variety  of  foods  which  can  be  bought  from  these  machines, 
thorough  cleanliness  must  be  observed. 

I understand  that  the  Automatic  Vending  Machine  Association 
is  at  present  in  consultation  with  the  Ministry  of  Health  regarding 
a code  of  practice,  which  it  is  proposed  should  be  adopted  in  con- 
junction with  the  Food  Hygiene  (General)  Regulations. 

Markets 

The  number  of  food  stalls  operating  in  the  markets  in  the  Urban 
District  at  the  end  of  1965  was  as  follows: — 


Basildon  Market 

22 

Wickford  Market 

11 

Pitsea  Market 

16 

Regular  weekly  checks  were  made  by  the  Public  Health  Inspec- 
tors to  ensure  the  provisions  of  the  Food  Hygiene  (General)  Regula- 
tions 1960  which  affect  this  type  of  food  business  were  observed. 

A constant  vigilance  is  required  in  this  work  to  ensure  that  any 
new  food  businesses  are  checked  and  appropriate  action  taken. 
These  temporary  food  traders  may  only  appear  for  one  day  during 
the  whole  year,  and  a typical  example  is  the  auctioning  of  poultry 
at  a local  market  shortly  before  Christmas  when  several  birds  were 
found  to  be  unfit  for  human  consumption.  No  prior  notification  was 
given  to  the  Department  by  the  auctioneer  of  this  sale,  and  when 
interviewed  he  was  totally  unaware  of  his  responsibilities  regarding 
the  sale  of  food.  It  has  now  been  arranged  that  future  auctions  of 
foodstuffs  will  be  notified  to  the  Department  in  order  that  the  “lots” 
may  be  inspected  before  sale. 

Contraventions 

The  summary  of  contraventions  found  under  the  Food  Hygiene 
(General)  Regulations  1960  is  as  follows: — 


Accumulations — removal  15 

Artificial  lighting — provision  of  9 

Channels — cleanse  1 

Cleansing  walls,  floors,  ceilings  and  doors  82 

Draining  boards — renew  or  clean  3 

Drainage — provide  1 

Drinking  water — supply  1 

Dustbins — provision  of  19 

Cleansing — general  10 

First  Aid  kit — provide  34 

Fittings  and  fixtures — cleansing  19 
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Flies — remove  nuisance  2 

Floors  and  floor  covering  39 

Food  exposed  to  contamination  18 

Glazing — renew  3 

Heat  resisting  surface — provide  1 

Hot  water — provide  37 

Intervening  ventilated  space — provide  3 

Lockers  etc.  for  clothing — provide  or  repair  24 

Name  and  address  23 

Smoking  5 

Passageways — clear  3 

Redecorations  32 

Refrigerator — cleanse  or  redecorate  17 

Repairs — walls,  floors,  ceilings  and  doors  23 

Sinks — renew  or  provide  9 

Shelves— cleanse  6 

Soap,  towel,  nailbrushes — provide  34 

Stairs  and  steps — kept  clear/renewed/repaired  14 

Sterilise  and  cleanse  vending  machine  2 

Storage  racks — provide  1 

Trays,  wooden — replace  2 

Urinals — repair  2 

Vans — cleanse  and  repair  6 

Ventilation — provide  adequate  6 

Wash  hands  notice — provide  16 

W.C.— provision,  cleansing,  repair  38 

Wood  surfaces — redecorate/cleanse  3 

Yard  and  gullies — cleanse/repair  15 


Total:  578 


Prosecution  of  Offences 

In  the  majority  of  cases  a satisfactory  degree  of  liaison  be- 
tween traders  and  Inspectors  resulted  in  the  correction  of  faults 
without  the  need  for  more  than  informal  notification. 

Legal  proceedings,  were  however  instituted  against  one  shop- 
keeper under  the  Food  Hygiene  Regulations  for  the  following  con- 
traventions:— 

1.  The  dirty  condition  of  the 

refrigerator  Fined  £20  and  1 gn.  costs. 

2 The  dirty  condition  of  the  shop 

floor.  Fined  £20  and  1 gn.  costs. 

3.  The  dirty  condition  of  the  shop 

shelves.  Fined  £10  and  1 gn.  costs. 

4.  The  dirty  condition  of  the  store- 

room floor.  Fined  £10  and  1 gn.  costs. 

5.  The  storeroom  being  insect 

infested  and  in  such  a 
condition  as  to  permit  con- 
tamination of  food  by  insects  Fined  £10  and  1 gn.  costs. 
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Registration  of  Premises  under  Section  16 
Food  and  Drugs  Act  1955 

9 new  applications  for  the  manufacture  or  storage  of  ice  cream 
intended  for  sale  were  received  during  the  year  under,  review,  bring- 
ing the  total  number  of  registered  premises  to  156. 

2 new  applications  for  the  preparation  or  manufacture  of  saus- 
ages and  preserved  foods  were  received  during  the  year  bringing 
the  total  number  of  registered  premises  to  56.  One  registration  for 
the  cooking  of  hams  was  cancelled  during  the  year  due  to  the  un- 
satisfactory conditions  of  the  premises. 


Essex  County  Council  Act  1952 — Section  103 

Some  of  the  difficulties  of  tracing  and  checking  of  persons 
registered  with  the  Department  as  hawkers  of  foodstuffs  have  to 
some  extent  been  overcome  by  the  introduction  of  an  annual  review 
of  the  register.  Registered  hawkers  are  circulated  and  invited  to  bring 
their  vans  to  my  Department  during  the  month  of  January.  Failure 
to  do  so  results  in  their  name  being  removed  from  the  register.  Dur- 
ing the  year  28  additional  registrations  were  approved. 


Merchandise  Marks  Act  1926 

A total  of  306  visits  were  paid  by  the  Public  Health  Inspectors 
under  the  provisions  of  this  Act.  This  work  involves  the  surveillance 
of  shops  and  markets  in  the  District,  in  order  to  discover  any  con- 
traventions relating  to  the  marking  of  certain  foods.  Regular  visits 
are  also  made  in  the  early  morning  to  school  canteens  to  check  the 
description  and  condition  of  meat  delivered  under  contract. 


Control  of  Milk  Supplies 

The  dairy  situated  on  the  No.  1 Industrial  Estate  at  Basildon 
is  now  processing  one  hundred  and  ten  thousand  gallons  of  milk 
per  week,  which  in  terms  of  1 pint  bottles  gives  a weekly  throughput 
of  over  one  million  bottles  per  week.  The  plant  functioned  satis- 
factorily throughout  the  year  and  the  only  difficulty  experienced  was 
with  the  final  rinsing  stage  of  the  bottle  washing  plant.  The  final  rinse  of 
sterilized  bottles  demands  water  of  very  high  bacterial  quality.  Most 
river  and  reservoir  derived  supplies  will  at  times  give  high  plate 
counts,  which  may  be  of  little  public  health  significance,  but  may 
render  the  water  less  suitable  for  dairy  use.  For  this  rinse  process, 
it  was  considered  that  some  terminal  form  of  sterilization  at  the 
dairy  would  be  advisable  and  the  company  was  asked  to  consider 
either  simple  chlorination  or  the  use  of  a sterilizing  filter. 

Samples  of  all  grades  of  milk  produced  by  the  dairy  were  taken 
regularly  for  statutory  methvlene  blue  and  phosphatase  test  with  no 
failures,  and  the  efficiency  of  the  bottle  and  churn  washing  machines 
was  kept  under  observation  by  the  bacteriological  examination  of 
rinsings  taken  from  sample  churns  and  bottles. 
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Details  of  samples  taken  for  bacteriological  examination  from 
this  dairy  and  other  retailing  sources  throughout  the  District  are  as 
follows: — 


No.  Taken  No.  satis.  No.  U/S 


Pasteurised 

181 

177 

4 

Pasteurised  (Homogenised) 

40 

40 

— 

Channel  Island  (Pasteurised) 

30 

30 

— 

Untreated  T.T. 

6 

6 

— 

Sterilized 

5 

5 

— 

262 

258 

4 

Three  of  the  unsatisfactory  results  were  from  samples  taken 
from  a vending  machine  and  it  is  probable  that  the  milk  was  not 
stored  in  a refrigerator  before  being  placed  in  the  vending  machine. 

Bacteriological  sampling  of  milk  supplied  to  school  children  was 
maintained  throughout  the  year.  46  samples  were  taken,  all  of  which 
proved  to  be  satisfactory. 

The  programme  for  sampling  and  testing  ex-farm  milk  for  the 
presence  of  antibiotics  was  maintained  and  39  informal  samples  were 
taken  for  analysis  by  the  Public  Health  Laboratory  at  Chelmsford. 

One  sample  gave  a positive  result  and  the  farm  was  visited  im- 
mediately on  receipt  of  the  Laboratory  report  where  it  was  found 
that  the  farmer  had  already  anticipated  this  reaction  to  the  antibiotic 
test  by  withholding  milk  from  cows  which  were  undergoing  treat- 
ment with  penicillin.  Formal  samples  from  both  the  evening  and 
mornings  milk  were  taken  and  forwarded  to  the  Public  Analyst  for 
examination,  but  no  further  positive  reaction  was  obtained. 

Ice  Cream  Production  and  Sampling 

The  concentrated  programme  of  bacteriological  sampling  from 
vans,  cafes  and  depots  was  continued  throughout  the  year,  and  it  is 
still  a matter  of  some  concern  that  the  results  show  a fairly  high 
proportion  of  samples  of  soft  ice  cream  falling  below  a satisfactory 
standard. 

Factors  contributing  to  these  results  were  inadequate  refrigera- 
tion of  mix,  and  inefficient  cleansing  of  freezing  machinery,  due  to 
newly  recruited  inexperienced  staff,  but  in  the  case  of  vendors  operat- 
ing from  the  ice  cream  depot  at  Basildon,  the  high  failure  rate  was 
associated  with  the  use  of  mix  considered  to  be  beyond  the  proper 
storage  life.  Experience  has  shown  a tendency  for  soft  ice  cream 
mix  to  deteriorate  after  12  to  18  days  and  to  produce  a sharp  rise 
in  the  percentage  of  samples  failing  the  methylene  blue  test. 

I have  been  of  the  opinion  for  some  time  that  stocks  of  soft 
ice  cream  held  in  the  depot  should  be  rotated  within  a ten  dav 
period,  but  since  rejection  of  stocks  of  greater  age  led  to  financial 
loss,  little  progress  was  made. 

The  matter  was  taken  up  strongly  with  the  manufacturing  com- 
pany and  I am  pleased  to  report  that  an  agreement  was  reached  that 
any  mix  that  had  been  in  storage  at  the  depot  for  over  10  days 
would  be  withdrawn.  With  the  financial  element  now  removed  one 
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of  the  factors  leading  to  the  production  of  unsatisfactory  samples 
should  have  been  eliminated. 

The  ice  cream  storage  depot  in  Basildon  which  is  used  as  the 
base  for  a fleet  of  soft  ice  cream  mobiles  was  considered  to  be  most 
unsuitable  for  the  purpose  now  that  the  fleet  of  vehicles  has  risen 
to  25.  It  was  not  purpose-designed  and  consequently  vehicles  were 
being  cleansed  and  serviced  in  the  street,  thus  prejudicing  proper 
control  over  cleansing  routines.  Pressure  was  brought  to  bear  upon 
the  firm  to  obtain  larger  and  better  designed  premises. 

Results  of  samples  of  ice  cream  mix  and  ice  cream  taken  for 
bacteriological  examination  are  as  follows: — 

Ice  cream  mix 


Grades 

1 

2 

3 

4 

Totals 

From 

Depots 

7 

1 

— 

— 

8 

From 

shop  vendors 

11 

— 

— 

1 

12 

From 

mobile  vendors 

51 

5 

9 

2 

67 

69 

6 

9 

3 

87 

Ice  Cream 

1 

Grades 
2 3 

4 

Totals 

From  depots 

5 

— 

1 

— 

6 

From  shop  vendors 

45 

15 

18 

10 

88 

From  mobile  vendors 

48 

10 

20 

10 

88 

98 

25 

39 

20 

182 

Bacteriological  Sampling  of  Cooked  Meats 

I had  hoped  to  continue  the  investigation  into  the  handling  and 
storage  of  cooked  meat,  which  was  commenced  in  the  previous  year, 
but  unfortunately  the  pressure  of  other  duties  adversely  aflPected  the 
programme  and  sampling  had  to  be  discontinued. 

A total  of  67  samples  were  taken  from  48  retail  outlets  and  in 
42  cases  it  was  evident  from  the  results  that  the  methods  of  hand- 
ling, storage  and  display  left  something  to  be  desired. 

Although  this  task  could  be  described  as  a refinement  of  the 
food  hygiene  work  of  the  Department,  I regard  it  as  being  of  con- 
siderable educational  value  so  far  as  the  food  handlers  are  con- 
cerned, and  is  one  which  I would  wish  to  reintroduce  as  soon  as 
my  establishment  of  Inspectors  is  adequate  for  the  purpose. 
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Sampling  of  Food  and  Drugs 

In  the  course  of  the  year  225  samples  were  submitted  to  the 
Public  Analyst  who  commented  adversely  on  35  samples.  The  fol- 
lowing table  shows  the  range  of  articles  sampled:— 


Articles  Sampled 
Acetic  acid 
Almonds  ground 
Almond  marzipan 
Amytal 
Antipasto 
Apple  pie  filling 
Apricot  chutney 
Aromat  seasoning 
Beef  steak  with  gravy 
Beef  suet 

Bicarbonate  of  soda 
Biskolait  milk  diet  supplement 
Blackcurrant  health  drink 
Brandy  flavouring 
Bread 

British  Cream  Sherry 
Buttabelle  Butter  flavour 
Butter 

Buttered  cheese 
Buttermilk  drink 
Buttermilk  powder 
Calcium  drink 
Calcium  gluconate 
Cetrimide 

Cheese  and  Picalli  Spread 
Cherry  pie  filling 
Chicken  curry 
Chicken  and  ham  pie 
Chicken  supreme 
Choc  Bar 

Choc  flavoured  drink 
Coconut  icing 
Coffee 

Condiment  non  brewed 

Corned  beef 

Crab  dressed 

Crab  meat 

Cranberry  sauce 

Cream 

Crisps 

Curry  powder 
Curry  in  a hurry 
Dexamphetamine  tablets 
Dried  fruit  mixed 


Samples  Samples 

Analysed  Unsatisfactory 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

3 — 

1 — 

7 7 

1 — 

1 — 

2 — 

1 — 

1 — 

1 — 

1 1 

1 — 

1 — 

1 — 

1 — 

2 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 — 

1 1 

1 — 

1 — 

1 — 

3 — 

2 — 

1 — 

1 — 

1 — 

1 — 
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Articles  Sampled 

Samples 

Analysed 

Samples 

Unsatisfactory 

Drink  on  a stick 

1 

— 

Drinking  chocolate 

1 

— 

Dripping 

1 

— 

Dry  ginger 

1 

1 

Dry  ginger  ale 

1 

— 

Egg  yellow  (liquid) 

2 

— 

Energen  rolls 

1 

— 

Fish  finger  (with  foreign  body) 

2 

2 

Frig-ice 

1 

— 

Fruit  filling 

1 

— 

Gees  Linctus 

1 

— 

Gees  Linctus  pastilles 

1 

— 

Gelatine 

1 

— 

Gin 

1 

1 

Ginger  beer 

1 

— 

Grapefruit  juice 

1 

— 

Ground  ginger 

1 

— 

Ham  cooked 

1 

1 

Ham  and  chicken  roll 

1 

— 

Horseradish  relish 

1 

— 

Ice  cream 

1 

— 

Ice  cream  (choc  bar) 

1 

1 

Ice  cream  lolly 

1 

— 

Ice  lolly  syrup 

1 

— 

Jam 

1 

— 

Lemon  drink 

2 

— 

Lemon  flavour 

1 

— 

Lemon  squash 

1 

— 

Lim.mits 

1 

— 

Liquid  apples 

1 

— 

Lolly  (Big  Treat) 

1 

— 

London  Grill 

1 

— 

Marmola  Tablets 

1 

— 

Matzos 

1 

1 

Meat  pudding 

1 

— 

Milk 

32 

1 

Milk  (Channel  Islands) 

8 

— 

Milk  (Rich  Dairy) 

1 

— 

Milk  shake  syrup 

1 

— 

Milk  top 

1 

— 

Minced  beef 

2 

1 

Minced  meat  and  pearl  barley 

1 

1 

Mini  bisks 

1 

— 

Mint  sauce 

1 

— 

Mousse 

1 

— 

Non  brewed  condiment 

2 

— 

Orange  drink 

4 

— 

Orange  flavour 

1 

— 

Orange  quick-jel 

1 

— 
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Samples 

Articles  Sampled  Analysed 

Party  pies  1 

Paste  1 

Pastie  1 

Pecan  nuts  2 

Phenol  Barbitone  tablets  1 

Pickling  spice  1 

Pineapple  juice  1 

Pork  Pie  1 

Red  pepper  sauce  1 

Rice  milk  pudding  1 

Saluric  1 

Sausage  meat  (pork)  1 

Sausage  seasoning  2 

Sausages  beef  4 

Sausages  pork  2 

Sausages  chipolata  1 

Savoury  minced  steak  1 

Scotch  whisky  flavoured  marmalade  1 

Slima  soup  1 

Smatana  3 

Smatana  cream  1 

Soup  2 

Soured  cream  1 

Steaklettes  2 

Steak  and  kidney  pie  4 

Steak  mince  1 

Supa  pop  1 

Sweets  6 

Terms  1 

Tolbutamide  1 

Tomato  juice  1 

Tuna  fillets  1 

Twistees  1 

Vinegar  malt  2 

Vinegar  pickling  1 

Vitamin  health  drink  1 

Wines: — 

Ginger  wine  1 

Peach  wine  1 

Spanish  burgundy  1 

White  British  wine  1 

Yugoslav  reisling  1 

Yoghurt  13 


Samples 

Unsatisfactory 


2 


1 

1 


1 

1 

1 


1 


1 


7 


225  35 


Totals: 
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Non  Genuine  Samples 

Details  concerning  non-genuine  samples  and  action  taken  are 
set  out  below: — 

Matzos 

In  this  case  the  Analyst  reported  that  the  labelling  did  not  com- 
ply with  the  Bread  and  Flour  Regulations  1963  in  that  it  was  in- 
ferred on  the  packet  that  the  food  aided  slimming,  but  the  label 
carried  no  statement  to  the  effect  that  in  order  to  achieve  this  the 
food  had  to  form  part  of  a calorie  controlled  diet. 

Specimens  of  reprinted  cartons  were  forwarded  for  approval  and 
these  were  found  to  comply. 

Pecan  Nuts 

Following  an  enquiry  from  a member  of  the  public  two  samples 
of  Pecan  nuts  were  purchased  before  Christmas  to  ascertain  the 
colouring  matter  present  on  the  shells.  The  Analyst  reported  that  an 
artificial  colouring  matter,  Ponceau  SX,  had  been  used  for  colouring 
the  shells  of  the  nuts.  Although  the  colouring  matter  used  in  this 
instance  is  on  the  list  of  permitted  colouring  matters  for  general  use, 
the  Colouring  Matter  in  Food  Regulations  1957  prohibit  the  colouring 
of  any  nuts  but  it  is  understood  that  future  Regulations  will  amend 
the  position.  Also,  it  is  probable  that  Ponceau  SX  will  be  withdrawn 
from  the  list  of  permitted  colours. 

After  extensive  enquiries  no  further  supplies  of  coloured  Pecan 
nuts  were  traced. 

Gin 

On  analysis  gin  was  found  to  contain  only  67%  approved  spirit 
(33°  underproof)  whereas  the  gin  was  stated  to  contain  70%  proof 
spirit. 

In  view  of  the  defence  allowed  under  Section  3 of  the  Food  and 
Drugs  Act  1955  no  legal  action  was  taken  on  this  occasion,  and  the 
matter  was  passed  to  H.M.  Customs  and  Excise  for  consideration 
under  the  Customs  and  Excise  Act  1952. 

Pork  Sausage  Meat  and  Beef  Sausage 

In  both  these  cases  the  Analyst  reported  that  the  samples  con- 
tained sulphur  dioxide  as  preservative,  although  no  indication  was 
given  of  this  at  the  time  of  purchase  nor  was  a preservative  notice 
displayed  in  the  shop.  In  the  case  of  the  pork  sausage  meat  the 
Analyst  also  reported  that  it  contained  an  excessive  proportion  of 
fat. 

These  matters  were  taken  up  with  the  butchers  concerned. 

Scotch  Whisky  Flavoured  Marmalade 

The  Analyst  reported  that  although  this  marmalade  had  a satis- 
factory composition,  it  contained  no  significant  proportion  of 
whisky,  and  although  it  did  contain  traces  of  synthetic  flavouring  in 
essence  it  was  devoid  of  flavour  reminiscent  to  whisky.  On  bringing 
this  matter  to  the  attention  of  the  manufacturers,  they  agreed  to 
alter  their  label  to  Scotch  Whisky  Flavour  Marmalade.  This  was  con- 
sidered acceptable  providing  the  flavouring  essence  was  one  that  was 
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reminiscent  of  a whisky  flavour.  The  Company  undertook  to  carry 
out  further  research  on  this  subject. 

Yoghurt  and  Smatana 

Samples  of  smatana,  creamed  smatana  and  natural  skimmed  milk 
yoghurt  were  forwarded  to  the  Analyst  for  his  observations  as  ex- 
amples of  new  products  to  be  produced  at  the  new  milk  products 
factory  in  Basildon.  The  samples  were  found  to  have  a satisfactory 
composition  although  certain  comments  were  made  to  the  manufac- 
turer regarding  the  labelling  of  ingredients  in  order  to  conform  with 
the  Labelling  of  Foods  Order. 

Pickling  Vinegar 

The  Analyst  reported  that  this  sample  was  in  his  opinion  mis- 
described as  pickling  vinegar,  and  should  more  properly  be  described 
as  non-brewed  condiment,  and  furthermore  it  was  deficient  in 
strength  to  the  extent  of  30%  of  the  minimum  quantity  of  4%  of 
acetic  acid  proper  to  any  kind  of  vinegar. 

The  pickling  vinegar  was  made  up  from  a concentrate  which  on 
sampling  was  found  to  be  quite  satisfactory,  in  fact  the  label  of  the 
container  described  the  resultant  diluted  product  as  a non-brewed 
condiment,  and  also  indicated  that  the  recommended  standard  of 
4%  of  acetic  acid  would  be  achieved  if  their  dilution  instructions 
were  properly  carried  out.  These  instructions  were  ignored  by  the 
retailer  and  although  I am  satisfied  there  was  no  deliberate  intention 
to  defraud,  he  was  cautioned  regarding  the  seriousness  of  the  offence. 
A warning  letter  was  sent  to  other  retailers  in  the  Urban  District 
who  were  in  the  habit  of  purchasing  this  type  of  concentrate. 

Cal-fresh  Calcium  Drink 

The  Analyst  reported  that  this  sample  contained  0.72%  of  sodium 
cyclamate.  The  use  of  sodium  cyclamate  as  an  artificial  sweetner  is 
prohibited  by  the  Artificial  Sweetners  in  Food  Order  1953.  Follow- 
ing correspondence  with  the  Ministry  and  the  manufacturers,  it  was 
agreed  that  the  firm  would  change  its  formulation  by  the  replacement 
of  sodium  cyclamate  by  saccharin  and  also  to  arrange  for  the  gradual 
withdrawal  of  existing  stocks  from  retailers. 

Food  Complaints 

This  year  has  shown  a further  increase  in  the  number  of  food 
complaints  received,  some  of  which  have  demonstrated  ignorance  and 
carelessness  on  the  part  of  food  handlers  in  the  rotation  of  stocks. 
Despite  clear  instruction  from  manufacturers  and  management  as  to 
their  safe  shelf  life,  foods  continued  to  be  stocked  for  too  long  and 
the  four  cases  taken  to  Court  were  all  in  respect  of  the  sale  of  mouldy 
foods.  In  one  of  the  court  cases  a pie  delivered  to  a shop  on  Thurs- 
day was  sold  the  following  Wednesday  in  a mouldy  condition  although 
the  District  Manager  had  inspected  the  shop  on  the  Tuesday  and 
instructed  the  shop  Manager  to  remove  this  pie  from  sale! 

Various  types  of  foreign  material  were  found  in  food  including 
a dangerous  piece  of  glass  in  a tin  of  tomatoes  imported  into  the 
country.  Liaison  with  the  Public  Health  Inspectors  of  other  Local 
Authorities  is  frequently  necessary  in  order  to  conclude  a full  invest!- 
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gation  of  this  type  of  complaint  and  to  ensure  the  proper  supervision 
of  manufacturing  plant. 


Food  Complaints  Referred  to  the  Public  Analyst 


Article 

Foreign  matter 
in  tin  of  corned 
beef. 


Analyst’s  Report 

The  sample  consisted  of  an  opened 
7 oz.  can  of  corned  beef,  4 slices  had 
been  cut  from  the  contents  and  re- 
placed in  the  can.  Examination 
showed  there  was  an  area  of  dark 
greyish  discolouration  on  the  under- 
side of  the  top  slice  and  passing 
through  the  remaining  3 slices. 
Chemical  examination  showed  that 
the  discolouration  was  caused  by  the 
presence  of  traces  of  copper 


Action  Taken 

Manufacturers 
unable  to  trace 
source  of 
copper  contami- 
nation. 

Possible  con- 
tamination of 
carcase  before 
reception  at  the 
processing 
factory. 


Colouring  in  This  sample  consisted  of  partially  Warning  letter 
minced  meat.  cooked  minced  meat  containing  a butcher, 
small  portion  of  pearl  barley.  The 
sample  was  found  to  have  an  un- 
usually bright  red  colour  and  the 
pearl  barley  was  stained  pale  pink. 

Analysis  of  the  sample  showed  that 
it  contained  a colouring  matter  Pon- 
ceau MX.  The  addition  of  artificial 
colouring  matter  to  raw  meat  is  not 
permitted  by  the  Colouring  Matter  in 
Food  Regulations. 


Baby  food 
alleged  to  have 
offensive 
flavour. 


This  sample  consisted  of  the  remains  No  action, 
of  an  opened  can  together  with  an 
unopened  can  of  the  same  product. 

This  was  submitted  following  a com- 
plaint that  it  had  a tinny  and  offensive 
taste.  I have  made  a careful  exami- 
nation of  both  the  remains  of  the 
open  can  and  the  contents  of  the  un- 
opened can.  Found  both  to  be  satis- 
factorily free  from  objectionable 
metallic  contamination.  Tasting  test 
failed  to  confirm  that  the  samples 
have  an  offensive  or  tinny  flavour. 


Bread  contain-  The  sample  consisted  of  the  end  of  a Warning  Letter 

ing  foreign  white  loaf  approximately  24  in.  thick  to  bakers, 

matter.  together  with  a cut  slice. 

Examination  of  the  bread  showed  2 
blackish  pellets  4 in-  and  4 in.  long 
respectively  embedded  in  the  slice 
and  a flake  of  similar  blackish  matter 
embedded  in  the  top  crust  of  the 
larger  portion  of  bread.  Microscopical 
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Article 


Cement  in  loaf 
of  bread. 


Discolouration 
in  loaf  of 
bread. 


Foreign  matter 
in  drink  of  dry 
ginger. 


Colouring 
matter  in 
minced  beef. 


Foreign  matter 
in  fish  fingers. 


Chicken  curry 
alleged  not  to 
contain  chicken. 


Analyst’s  Report 

examination  showed  that  all  the  frag- 
ments consisted  of  mouldy  dried  fruit. 
(Analysis  also  carried  out  on  second 
sample). 

This  sample  consisted  of  a slice  of 
white  bread  broken  in  fragments.  Ex- 
amination of  the  bread  showed  that 
4 of  the  fragments  had  masses  of  hard 
brownish  matter  embedded  in  them. 
Examination  of  this  foreign  matter 
showed  that  it  consisted  of  cement. 

This  sample  consisted  of  4 slices  of 
white  bread  including  an  end  crust. 
Embedded  in  one  slice  was  a flake  of 
blackish  matter  approximately  ^ in. 
in  diameter.  Microscopical  examina- 
tion showed  that  the  blackish  flake 
consisted  of  discoloured  dough  con- 
taining traces  of  iron. 

This  sample  consisted  of  approxi- 
mately 1 fl.  oz.  of  a ginger  flavoured 
soft  drink  preparation  which  on  ex- 
amination was  found  to  contain  a 
quantity  of  fluffy  whitish  matter  in 
suspension.  Microscopical  examina- 
tion showed  that  the  fluffy  matter 
consisted  of  mould  growth.  Culture 
tests  showed  that  the  soft  drink  had 
a large  number  of  viable  mould 
spores. 

The  surface  of  this  minced  beef 
showed  areas  of  bright  red  coloura- 
tion and  pin  points  of  concentrated 
red  colour.  My  analysis  showed  that 
it  contained  an  admixture  of  the  arti- 
ficial colouring  matter  Ponceau  MX. 

This  sample  consisted  of  a thin  frag- 
ment of  hornv  translucent  material 
1|  in.  long  and  3/16ths  in.  wide  which 
was  found  in  fish  fingers.  The  material 
was  examined  and  found  to  consist 
of  fish  bone. 

These  two  samples  were  submitted 
following  a complaint  from  the  con- 
sumer that  the  meat  in  this  currv  was 
not  chicken.  There  are  no  reliable 
chemical  tests  available  to  appoint  a 
cooked  meat  but  in  the  Analyst’s 
opinion  the  meat  in  the  samples  has 
the  characteristics  of  chicken. 


Action  Taken 


Warning  letter 
to  bakery. 


Observations 
made  to  bakery 
regarding 
cleansing 
routine. 


Letter  to 

Manufacturers 

regarding 

possibility  of 

faulty 

capping. 


Warning  letter 
to  butcher. 


No  action. 


No  action. 
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Article 

Insect  in  loaf 
of  bread. 


Black  foreign 
matter  in  white 
loaf. 


Foreign  matter 
in  fish  finger. 


Discolouration 
in  choc.  ice. 


Cooked  Ham. 


Dirty  bottle  of 
sterilised  milk. 


Analyst’s  Report 

This  sample  consisted  of  a buttered 
crust  of  white  bread  showing  a small 
insect  firmly  attached  to  the  crust 
near  one  corner.  Examination  of  the 
insect  showed  it  consisted  only  of  the 
fragmentary  remains  of  one  of  the 
lepidoptera  but  a complete  identifica- 
tion was  not  possible. 

This  sample  consisted  of  3 slices  of 
white  bread.  On  examination  1 slice 
was  found  to  show  masses  of  blackish 
matter  embedded  in  the  crumb  in  the 
form  of  a streak  in.  long.  Similar 
smaller  streaks  approximately  | in. 
long  were  observed  on  the  2 other 
slices.  Microscopical  examination 
showed  that  the  blackish  matter  con- 
sisted of  a mixture  of  flour  with  frag- 
ments of  charred  dough  and  bran. 
(A  similar  complaint  was  also  analysed 
and  found  to  be  charred  dough). 

This  sample  consisted  of  several  frag- 
ments of  fish  finger,  and  included  a 
length  of  black  string  like  material 
approximately  1^  in.  long.  Micro- 
scopical examination  showed  that  the 
black  material  consisted  of  fish  mem- 
brane. 

This  sample  consisted  of  a chocolate 
covered  ice  lolly  on  a stick  and  ex- 
amination showed  a bluish  green 
stain  in  the  white  centre  of  the  lolly 
adjacent  to  the  stick.  Analysis  showed 
that  the  stained  area  contained  traces 
of  calcium  chloride.  The  staining  and 
the  traces  of  calcium  chloride  would 
appear  to  be  due  to  contamination 
with  traces  of  calcium  chloride  brine 
containing  a blue  dye. 

In  a mouldy  condition. 


Examination  showed  that  streak  con- 
sisted of  milk  solids. 


Action  Taken 

Bakery  warned 
regarding  insect 
proofing. 


Warning  letter 
to  baker  in  both 
cases. 


No  action. 


Observations  to 
ice  cream 
company. 


Used  as 
evidence  in 
case  when  shop 
fined  for  sell- 
ing a mouldy 
pie. 


No  action. 


Food  Complaints  Where  Analysis  Was  Not  Required 


Nature  of  Complaint 

Action 

Cod  fillets  affected  by  parasitic 
worms 

Remaining  stock  at  shop  voluntarily 
surrendered. 

Alleged  poor  quality  Jersey 
Milk 

Milk  found  to  be  satisfactory — com- 
plaint withdrawn. 

Alleged  bristle  in  sponge 
cake 

Insufficient  evidence.  No  action. 

Alleged  unsound  corned  beef 

No  action.  Adjudged  to  be  sound  after 
inspection  of  stock. 

Mouldy  pack  of  cheese 

Legal  proceedings  instituted.  Vendors 
fined  £50  with  5 gns.  costs. 

Alleged  growths  on  skate 

Found  to  be  natural  boney  tubercules 
of  fish. 

Mouldy  pork  pie 

Legal  proceedings  instituted.  Vendors 
fined  £20  and  2 gns.  costs. 

Dirty  loaf  of  bread 

Warning  letter  to  manufacturing 
bakery. 

Seven  inch  twig  in  bottle  of 
milk 

Warning  letter  to  dairy. 

Bad  taste  in  tin  of  corned 
beef 

Matter  passed  to  Chelmsford  Borough 
Council  as  corned  beef  purchased  at 
Chelmsford. 

Unsound  potatoes 

Potatoes  examined  and  condemned. 
Complainant  unwilling  to  give  evi- 
dence for  legal  proceedings. 

Beetle  in  jar  of  strawberry 
jam 

Complaint  withdrawn.  No  action. 

Alleged  unsound  liver 

Liver  found  to  be  sound.  No  action. 

Alleged  water  in  milk 

Milk  tested  and  found  to  be  satisfac- 
tory. No  action. 

Mouldy  muffins 

Complaint  not  confirmed  and  with- 
drawn by  complainant. 

Mouldy  tins  of  spam  and 
corned  beef 

Mould  in  tin  of  spam  due  to  inade- 
quate lacquering.  Matter  taken  up 
with  the  manufacturers  of  the  cans. 
Mould  in  tin  of  corned  beef  due  to 
ruptured  tear  strip.  Manufacturers 
advised  re  weakness  of  can. 
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Nature  of  Complaint 

Pieces  of  metal  in  pork 
luncheon  meat 

Action 

Metal  found  to  be  fragments  of  pork 
luncheon  meat  tin.  Fractured  whilst 
tin  being  opened.  Adjustments  made 
to  tin  opener  at  the  shop  to  prevent 
further  trouble. 

Corned  beef  suspected  of 
causing  illness 

Laboratory  examination  carried  out. 
Found  to  be  satisfactory.  No  action. 

Caterpillar  in  packet  of  soup 

Warning  letter  to  manufacturers. 

Alleged  unsatisfactory  condi- 
tion of  milk  at  canteen 

Complaint  not  confirmed.  No  action. 

Alleged  sour  tasting  bread 

Taste  not  confirmed,  but  bread  found 
to  be  contaminated  with  mould  which 
had  possibly  occurred  after  the  pur- 
chase. No  action. 

Alleged  unsound  herring 

Fish  found  to  be  sound.  No  action. 

Alleged  insect  in  tin  of  peas 

Alleged  insect  found  to  be  vegetable 
matter.  No  action. 

Alleged  mouldy  mushrooms 

No  action.  Mushrooms  had  deterior- 
ated whilst  in  possession  of  complain- 
ant. 

Mouldy  apple  turnover 

Warning  letter. 

Mouldy  steak  and  kidney  pie 

Legal  proceedings.  Fined  £20  with  2 
gns.  costs. 

Mouldy  fishcakes 

Warning  letter  to  vendors. 

Mouldy  meat  pie 

Warning  letter  to  vendors. 

Metal  in  sliced  loaf  of  bread 

Warning  letter  to  manufacturers. 

Mould  on  scotch  pancakes 

Warning  letter  to  manufacturing 
bakery  and  vendors. 

Grease  in  strawberry  jam 

Grease  identified  as  crystalised  jam. 
No  action. 

Dirty  milk  bottle 

Warning  letter  to  bottling  dairy. 

Mouldy  tin  of  corned  beef 

Due  to  mechanical  damage  on  inside 
of  can  at  time  of  canning.  Taken  up 
with  manufacturers  of  cans. 

Unsound  tin  of  carrots 

Due  to  defective  seam  of  can.  Warn- 
ing letter. 
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Nature  of  Complaint  Action 

Unsound  tin  of  chicken  broth  Warning  letter  to  manufacturers  and 

vendors. 


Mouldy  steak  and  kidney  pie  Warning  letter  to  manfacturers  and 

vendors 


Sulphide  staining  in  tin  of  Contents  of  can  found  to  be  sound, 
corned  beef  No  further  action. 


Stale  sausages 

Unsound  cheese  and  tomato 
roll 

Mouldy  bacon 

Cakes  containing  small  pieces 
of  wood 

Fragment  of  sweet  wrapper 
in  chipolata  sausage 

Alleged  maggots  on  milk 
bottle 

Mould  on  loaf  of  bread 
Mouldy  Madeira  Cake 
Worm  in  fish  cakes 

Mouldy  steak  and  kidney  pie 

Mouldy  Cornish  pasty 

Alleged  decomposing  cooked 
ham 

Alleged  discolouration  of  eggs 


I Discolouration  of  corned  beef 

' Mouldy  pork  pie 
Mouldy  steak  family  pie 


Warning  letter  to  vendors. 

Warning  letter  to  vendors. 

Warning  letter  to  vendors. 

Warning  letter  to  manufacturing 
bakery. 

Warning  letter  to  manufacturers. 

Complaint  not  confirmed.  No  action. 

No  action  due  to  lapse  of  time  be- 
teen  purchase  and  discovery  of  mould. 

Legal  proceedings.  Fined  £25  with  2 
gns.  costs. 

Identified  as  a parasitic  round  worm 
of  cod.  Warning  to  manufacturers  of 
product. 

Warning  letter  to  vendors. 

Warning  letter  to  vendors. 
Complaint  not  confirmed.  No  action. 


Found  to  be  due  to  use  of  abrasive 
scourer  on  frying  pan.  Pan  not  being 
properly  cleansed  and  deposit  left  in 
frying  pan. 

Found  to  be  due  to  sulphide  stain- 
ing. Remaining  stocks  withdrawn 
from  shop. 

Warning  letter  to  vendor. 

Warning  letter  to  vendor. 
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Nature  of  Complaint 

Mouldy  steak  and  kidney  pie 

Action  ^ 

Warning  letter  to  vendor. 

Bacon  containing  maggots 

Not  confirmed.  No  further  action. 

Unsound  eggs 

Warning  letter  to  vendors. 

Discolouration  in  tin  of  lun- 
cheon meat 

Found  to  be  due  to  inadequate  lac- 
quering on  inside  of  tin.  Warning 
letter  to  manufacturers. 

Sale  of  sour  sausages 

Warning  letter  to  manufacturers  and 
vendors. 

Metal  in  loaf  of  bread 

Warning  letter  to  manufacturing 
bakery. 

Sandstone  in  malt  loaf 

Found  to  have  originated  from  im- 
ported dried  fruit.  Warning  letter  to 
manufacturing  bakery.  Matter  taken 
up  with  importers  of  dried  fruit. 

Maggots  in  bacon 

Warning  letter  to  vendors. 

Wasp  in  cake 

Warning  letter  to  manufacturing 
bakery.  Bakery  decided  to  cease  pro- 
duction. 

Mouldy  steak  and  kidney  pie 

Warning  letter  to  vendor. 

Unsound  potato  crisps 

Letter  to  manufacturers  regarding 
advice  to  vendor.  Warning  to  vendor 
regarding  storage  of  product. 

Piece  of  glass  in  tin  of 
tomatoes 

Warning  letter  to  importers  of  tin. 

Dirty  condition  of  meat  tray 

Complaint  withdrawn. 

Mouldy  cooked  ham 

Mould  had  occurred  after  purchase 
of  ham.  No  action. 

Caterpillar  in  bottle  of 
Guinness 

Complaint  not  confirmed.  No  action. 

Unsound  lamb  chops 

Complaint  not  confirmed.  No  action. 

Dirty  bottle  of  milk 

Alleged  dirt  found  to  consist  of  milk 
solids.  No  action. 

Mouldy  hamburgers 

Warning  letter  to  vendors. 

Mouldy  Madeira  Cake 

Warning  letter  to  vendors. 
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Nature  of  Complaint 

Insects  in  sweets 

Action 

Details  inconclusive.  No  further 
action. 

Broken  milk  bottle 

Found  to  be  broken  during  its  jour- 
ney from  the  dairy  to  a school. 

No  further  action. 

Mouldy  steak  and  kidney  pie 

Warning  letter  to  manufacturers  re 
coding  of  pie.  Warning  letter  to  ven- 
dor. 

Mouldy  tin  of  luncheon  meat 

Found  to  be  due  to  a defect  in  can. 
Matter  taken  up  with  the  can  manu- 
facturers. 

Sour  sausages 

Warning  letter  to  manufacturers.  Due 
to  bad  stock  rotation. 

Fly  eggs  on  cooked  meat 

Warning  letter. 

Mouldy  and  stale  sponge 
sandwich 

Warning  letter  to  vendors. 

Dirty  milk  bottle 

Warning  letter  to  bottling  dairy. 

Mouldy  flaky  pastry 

No  action  possible.  Pastry  exchanged 
by  vendor  before  complaint  made. 

Alleged  mouldy  jar  of  potted 
beef 

Complaint  not  confirmed.  No  action. 

Glass  in  tinned  pudding 

No  action  possible.  Complaint  had 
already  been  taken  up  between  com- 
plainant and  manufacturers. 

Dirty  bottle  of  milk 

Warning  letter  to  bottling  dairy. 

Unusual  taste  in  ice  lolly 

Brine  contamination.  Observations  to 
manufacturer. 
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Unsound  Food 


Details  of  food  unfit  for  human  consumption  and  voluntarily  sur- 
rendered to  the  Public  Health  Inspectors,  excluding  meat  condemned 
at  slaughterhouses  appear  in  the  following  table: — 


Bacon 
Cheese 
Cream 
Fish  (fresh) 

Fish  (canned) 

Fruit  (dried) 

Fruit  (canned) 

Hams  (canned) 

Meat  (fresh) 

Meat  (cooked) 

Meat  (canned) 

Milk  (canned  and  dried) 
Poultry  and  Game 
Preserves 

Sausages  and  Meat 
Soup  (canned) 

Sundries 

Rabbits 

Vegetables  (fresh) 
Vegetables  (canned) 


Tons 


Cwts. 


6 


6 

2 

14 

5 
2 

6 


1 


3 


11 


Lbs. 

45 

57 

13 

73 

48 

1 

79 

98 

33 

15 
57 
38 
28 

8 

16 
26 
17 
22 

1 


10 


Ozs. 

4 

H 

2 

13 

lOi 

3 

5 
9 
2 

4 

9i 

5 
8 
3 

15 

8 

6} 

5 


4 


Totals: 


5 
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MEAT  INSPECTION 

The  slaughterhouse  at  Southfields  Farm  closed  down  at  the  end 
of  last  year,  the  business  being  transferred  to  another  licensed 
slaughterhouse  within  the  District  which  had  been  modified  to  allow 
an  increased  throughput. 

The  number  of  animals  slaughtered  for  food  in  the  District  totalled 
18,152  and  over  14  tons  of  meat  were  condemned  by  the  Inspectors 
as  unfit  for  human  consumption. 

It  is  interesting  to  note  in  the  statistics  that  one  cow  carcase  was 
condemned  for  generalised  tuberculosis.  This  is  a rare  discovery  at  the 
present  time  and  it  is  remarkable  that  the  animal  was  not  sent  to 
the  slaughterhouse  as  a tuberculosis  reactor  nor  was  it  accompanied 
by  a certificate  from  the  Veterinary  Surgeon. 

Extensive  tuberculosis  lesions  were  found  in  lungs,  pleura,  kid- 
neys, liver  and  peritoneum. 

There  are  two  licensed  slaughterhouses  within  the  District,  and 
the  work  in  this  field,  as  a result  of  the  exacting  demands  of  the 
Meat  Inspection  Regulations  1963,  is  a time-consuming  exercise.  The 
meat  inspection  service  for  slaughterhouse  occupiers  was  continued, 
requiring  an  Inspector  constantly  in  attendance  at  the  slaughterhouse 
from  9.00  a.m.  to  6.00  p.m.  Monday  to  Saturday  inclusive,  but  100% 
meat  inspection  was  again  achieved. 

Slaughter  of  Animals  Act  1933-54 

17  slaughtermen’s  licences  were  issued  in  the  year  under  review. 
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TABLE  I 

CARCASES  AND  OFFAL  INSPECTED  AND  CONDEMNED 
IN  WHOLE  OR  IN  PART 


Cattle 

excl. 

cows 

Cows 

Calves 

Sheep 

and 

Lambs 

Pigs 

Horses 

Number  killed 

1461 

213 

355 

7148 

8975 

— 

Number  inspected 

1461 

213 

355 

7148 

8975 

— 

All  diseases  except 
Tuberculosis  and 
Cysticerci 

Whole  carcase 
condemned 

5 

11 

12 

79 

27 

Carcases  of  which ' 
some  part  or  organ 
was  condemned 

175 

81 

9 

945 

1859 

— 

Percentage  of  the 
number  inspected 
affected  with  disease 
other  than  tubercu- 
losis and  cysticerci 

12.32% 

43.19% 

51.9% 

14.32% 

21.01% 

Tuberculosis  only 

Whole  carcase 
condemned 

_ 

1 

1 

Carcases  of  which 
some  part  or  organ 
was  condemned 

1 

7 

2 

— 

140 

— 

Percentage  of  the 
number  inspected 
affected  with 
tuberculosis 

.068% 

3.75% 

.56% 

1.57% 

Cysticercosis 

Carcase  of  which 
some  part  or  organ 
was  condemned 

5 

Carcases  submitted 
to  treatment  by 
refrigeration 

— 

— 

— 

— 

— 

— 

Generally  and 
totally  condemned 

— 

— 

— 

— 

— 

— 
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TABLE  II 

REASON  FOR  CONDEMNATION  AND  WEIGHTS  OF  PARTS 
CONDEMNED  OTHER  THAN  THAT  SHOWN  IN  TABLE  I 

Pounds 


Antinobacillosis  35 

Bruising  1445 

Cirrhosis  and  Necrosis  431 

Cystic  infections,  parasites,  milk  spot  6670 

Emaciation  2435 

Fatty  change  243 

Fevered  conditions  918 

Fascioliasis  820 

Oedema  and  dropsy  2941 

Pneumonia  and  pleurisy  2404 

Swine  fever  — 

Swine  Erysipelas  353 

Septicaemia  5110 

Telangiectasis  300 


24105 


= 10  tons  15  cwt.  25  lbs. 


TABLE  III 

WEIGHT  OF  MEAT  CONDEMNED 


Tons  Cwts.  Lbs, 

For  tuberculosis  17  65 

For  cysticerci  68 

Other  causes  2 7 34 


3 5 55 
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HOUSING 


Development 

During  the  year  1,798  new  dwellings  were  completed  in  the  Dis- 
trict, 102  of  these  were  erected  by  the  Council,  1,221  by  the  Basildon 
Development  Corporation,  and  475  by  private  developers.  By  the  end 
of  the  year  13,830  dwellings  were  owned  by  the  Development  Cor- 
poration, and  2,782  dwellings  were  in  the  Council’s  ownership. 

Rehousing 

465  applications  for  Council  housing  were  received  in  the  Hous- 
ing Department  during  the  year,  bringing  the  total  listed  to  968,  of 
which  245  are  regarded  as  priority  cases.  1,129  families  were  rehoused 
by  the  Basildon  Development  Corporation  in  the  year  and  150  by  the 
Council. 

262  visits  were  made  by  members  of  my  staff  in  connection  with 
rehousing  enquiries. 

Unfit  houses 

During  the  year  action  was  taken  in  respect  of  21  further  pro- 
perties. 

The  Council’s  2nd  Slum  Clearance  Programme  commenced  at  the 
end  of  1962,  originally  with  183  properties  and  since  that  time  80 
have  been  added,  resulting  in  a total  of  263  properties  listed.  102 
have  been  dealt  with  as  a result  of  formal  or  informal  action  by  the 
Department  and  24  withdrawn,  leaving  137  properties  to  be  dealt 
with  by  the  end  of  1967,  of  which  40  are  within  the  present  desig- 
nated area  of  the  New  Town. 

It  is  to  be  regretted  that  the  points  which  must  be  observed  in 
determining  whether  houses  are  unfit  for  habitation  under  the  Hous- 
ing Act  1957  make  for  a comparatively  low  standard,  and  in  this 
district  there  are  several  houses  which  are  substandard,  but  which 
may  not  be  considered  unfit  under  the  Act.  In  my  opinion  modern 
conditions  demand  higher  standards  by  which  fitness  of  houses  may 
be  judged,  and  it  is  to  be  hoped  that  the  deliberations  of  the  Sub- 
Committee  of  the  Central  Housing  Advisory  Committee,  which  the 
Minister  has  appointed,  will  bring  about  this  result. 

A further  complication  peculiar  to  this  District  is  that  the  cost 
of  quite  extensive  structural  repairs  to  timber  framed  properties  is 
low  when  compared  to  the  quite  high  valuations  which  are  becoming 
common,  even  in  the  cases  of  properties  of  poor  type.  The  situation 
results  in  the  perpetuation  of  properties  of  poor  type,  lacking  facili- 
ties, yet  not  “unfit”. 

Members  of  the  Health  Cornmittee  were  anxious  to  obtain  a 
more  up-to-date  picture  of  the  number  of  unfit  or  possibly  unfit  houses 
within  the  District,  since  the  Department’s  records  were  compiled 
from  a survey  made  in  1962.  The  Health  Committee  instructed  me 
to  arrange  for  Inspectors  to  incorporate  in  their  duties  a survey  of 
their  districts,  with  a view  to  ascertaining  the  extent  to  which  the 
Department’s  records  of  unfit  houses  needed  amendment.  This  was 
commenced,  but  due  to  a period  of  acute  staff  depletion  including  the 
resignation  of  the  Inspector  at  that  time  principally  engaged  on  the 
survey,  only  limited  progress  could  be  made  by  the  end  of  the  year. 
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Housing  Repairs 

95  complaints  of  housing  defects  were  received  during  the  year, 
and  all  dealt  with  under  the  Public  Health  Acts.  Statutory  notices 
were  served  in  4 cases. 


Rent  Act  1957 — Certificates  of  Disrepair 

Applications  received  during  1965  1 

Certificates  issued  0 

Total  number  of  applications  received  since  the  coming 
into  operation  of  the  Act  30 

Land  Charges  Act  1925 

2,758  searches  in  respect  of  properties  were  dealt  with  by  the 
Department  during  the  year. 
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RODENT  CONTROL  AND  DISINFESTATION 


The  considerable  pressure  of  work  on  this  Section  of  the  Depart- 
ment was  eased  by  the  appointment  in  April  of  a third  Rodent  Opera- 
tor/General Assistant.  Thus  the  Department  was  able  to  resume 
routine  rodent  work,  particularly  on  those  Council  premises  and 
sewers  which  had  not  received  regular  treatment  during  the  previous 
year.  Routine  spring  and  autumn  treatments  of  the  foul  and  surface 
water  sewage  systems  in  the  designated  area,  were  carried  out  under 
contract  for  the  Basildon  Development  Corporation. 

621  manholes  in  the  Designated  Area  were  tested  and  18  takes 
recorded. 

My  Department  has  always  endeavoured  to  supplement  the  noti- 
fication system  of  rodent  infestations  by  regular  inspection  of  the 
main  shopping  centres,  factories,  building  sites,  canteens  etc.  and  this 
year  this  work  was  extended  by  the  introduction  of  a system  for  re- 
cording “black  spot”  infestations.  The  system  involves  programmed 
visits  to  all  previous  locations  where  there  appears  a likelihood  of 
further  infestation,  although  the  initial  infestation  may  have  been 
cleared.  The  method  has  much  to  commend  it,  but  it  does  depend 
on  the  labour  available  and  its  effect  can  only  be  judged  over  a long 
term  period. 

Complaints  of  infestation  of  rats  and  mice  in  private  dwelling 
houses  totalled  437,  showing  a considerable  decrease  over  the  1964 
figure.  Service  to  81  business  premises  was  carried  out  on  a recharge- 
able basis  and  rodent  control  by  annual  contract  was  maintained  at 
28  premises. 

A major  contract  held  by  the  Department  is  one  for  rodent  con- 
trol treatment  on  the  Land  Reclamation  Company’s  refuse  tip  on 
Pitsea  marshes.  The  tip  covers  the  whole  of  the  marsh  land  to  the 
east  of  Pitsea  Creek  and  in  fact  is  said  to  be  the  largest  refuse  tip 
in  the  world. 

Here,  refuse  from  most  of  Central  London  arrives  by  barge,  hav- 
ing come  down  the  River  Thames  from  as  far  afield  as  Putney.  Un- 
fortunately, in  addition  to  the  refuse,  fresh  colonies  of  rats  are  brought 
to  Pitsea  and  before  the  present  contract  was  negotiated  in  1963, 
the  tip  was  heavily  infested.  Since  the  implementation  of  a regular 
inspection  and  treatment  programme,  I am  pleased  to  report  that 
there  has  been  a marked  reduction  in  the  rat  population  particularlv 
during  this  year,  and  although  the  barges  still  bring  their  “passengers” 
any  reinfestation  is  rapidly  contained. 


Destruction  of  Wasps  Nests 

The  service  for  the  destruction  of  wasps  nests  free  of  charge 
was  maintained  and  a total  of  232  nests,  the  highest  number  yet  dealt 
with  in  one  season,  were  destroyed.  The  use  of  cyanide  gassing  pow- 
ders in  the  open  air  has  now  been  discontinued,  in  favour  of  insecti- 
cidal dusts  and,  in  certain  instances,  a carbon  tetrachloride  based 
spray.  Whenever  possible,  treatment  is  carried  out  on  the  nests  in 
the  evening  when  most  of  the  wasps  are  inside  and  it  has  been  found 
that  this  more  modern  method  of  wasp  control  is  generally  as  effective 
as  the  old  gassing  powders,  and  certainly  far  less  dangerous  to  the 
Operative. 
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Disinfestation 

Complaints  of  bed  bugs  or  fleas  were  reported  in  17  cases.  The 
affected  premises  were  disinfested  at  a nominal  charge. 

Visits  carried  out  by  Rodent  Operatives: — 

Rodent  Control — Domestic  Dwellings  3,033 

Rodent  Control — Trade  Premises  496 

Rodent  Control — Agriculture  94 

Rodent  Control — Council  Premises  115 

Rodent  Control — Sewer  Test  Baiting  2,057 

Welfare — sick  room  equipment,  clinics  etc 1,084 

Vermin  42 

Removal  of  condemned  foods  183 

Disposal  of  dead  animals  202 

Drain  investigations  114 

Disinfecting  after  infectious  disease  77 

Destruction  of  wasps  nests  238 

Incontinent  laundry  service  2,214 

Miscellaneous  431 


10,380 
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MISCELLANEOUS 

Laundry  Service  For  Incontinent  Persons 

A further  increase  was  noted  in  the  demand  for  this  service,  and 
35  new  patients  were  accepted  during  the  year.  The  highest  number 
of  patients  receiving  the  service  at  any  one  time  rose  to  27  and  a 
total  of  some  9,314  articles  were  laundered. 

There  is  no  doubt  that  this  service,  which  is  freely  available  to 
residents  in  the  Urban  District  on  medical  recommendation,  has 
proved  a boon  to  patients  at  a time  of  distress.  I am  indebted  to 
the  Management  Committee  and  staff  of  Runwell  Hospital  for  their 
willing  co-operation  in  this  work. 

National  Assistance  Act  1948 — Section  50 

During  the  year  one  funeral  was  undertaken  by  the  Council’s 
Funeral  Contractor.  In  carrying  out  the  duty  placed  on  them  under 
this  Section  the  Council’s  policy  is  for  cremation,  except  in  cases 
where  there  is  reason  to  believe  that  this  might  be  contrary  to  the 
wishes  of  the  deceased  or  any  known  relative. 

Animal  Boarding  Establishments  Act  1963 

Since  this  legislation  to  control  establishments  used  for  board- 
ing dogs  and  cats  was  introduced  in  1963,  the  overall  standard  of 
these  establishments  within  the  District  has  undoubtedly  improved. 
During  the  year  12  licences  were  issued  following  joint  inspections 
by  the  Council’s  Veterinary  Adviser  and  a member  of  my  staff.  In 
addition  to  the  licensing  visit  it  is  general  practice  to  carry  out  spot 
check  visits  especially  during  the  summer  holiday  period  when  these 
establishments  tend  to  be  fully  booked,  and  true  working  conditions 
can  best  be  assessed. 

Riding  Establishments  Act  1964 

This  new  legislation,  which  requires  these  establishments  to  be 
licensed,  became  operative  on  1st  April,  1965,  and  repealed  the  Riding 
Establishments  Act  1939.  Three  applications  were  received  and  fol- 
lowing joint  inspections  of  the  premises  and  horses  by  the  Council’s 
Veterinary  Adviser,  a member  of  my  staff,  and  an  official  of  the  County 
Fire  Brigade,  two  premises  were  duly  licensed.  Visits  are  made  to  these 
establishments  at  regular  intervals  in  order  to  check  the  condition 
of  the  animals  and  their  accommodation.  It  is  an  important  require- 
ment that  not  only  must  the  premises  be  of  a satisfactory  standard 
and  the  horses  in  good  physical  condition,  but  the  applicant  must 
be  considered  “experienced  in  the  management  of  horses’’  to  qualify 
for  a licence. 

Pet  Animals  Act  1951 

11  pet  shop  licences  were  granted  during  the  year,  all  being  re- 
newals of  licences  for  existing  premises. 

Scrap  Metal  Dealers  Act  1964 

18  scrap  metal  dealers  registered  with  the  Council  during  the 

year. 
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Children’s  Nightdresses  Regulations  1964 

Consumer  protection  is  an  important  part  of  the  work  undertaken 
by  my  Department  and  the  sampling  and  testing  of  garments  within 
the  scope  of  these  Regulations  forms  part  of  this  work. 

When  one  reads  of  the  tragic  accidents  which  occur  in  the  home, 
as  a result  of  children’s  nightdresses  catching  fire,  the  importance  of 
this  legislation  is  self-evident. 

As  a result  of  sampling  undertaken  during  the  year,  the  Council 
agreed  to  prosecute  in  one  case.  This  was  in  respect  of  the  sale  of  a 
child’s  nightdress,  which  failed  the  prescribed  inflammability  test, 
despite  a previous  warning  to  the  shopkeeper  that  Regulations  now 
prohibited  such  sales. 

The  case  was  probably  one  of  the  first  in  the  country  to  be 
taken  under  this  legislation  and  in  imposing  a fine  of  £25,  with  costs, 
the  magistrates  indicated  that  this  was  considered  to  be  a grave 
matter. 

Further  check  sampling  will  continue  as  part  of  the  Department’s 
routine  work  programme. 
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FACTORIES 

The  number  of  factories  in  the  Urban  District  now  totals  266. 
The  industrial  estates  at  Basildon  alone  account  for  115  factories 
employing  over  17,500  persons.  Despite  the  demands  on  the  Inspec- 
torate in  other  spheres  216  inspections  in  connection  with  District 
Council  responsibilites  were  made  during  the  year. 

Although  the  sanitary  accommodation  in  most  factories  is  now 
adequate  for  the  number  of  staff  employed,  in  several  cases  unsatis- 
factory conditions  were  found,  sometimes  apparently  due  to  vandalism 
or  misuse  by  the  employees.  It  is  in  these  cases  that  the  occupier  of  the 
factory  has  a natural  reluctance  to  do  any  repair,  cleansing  or  decora- 
tion and  a regular  annual  inspection  ensures  that  the  standards  are 
maintained. 

It  is  surprising  that  the  provision  of  an  adequate  intervening  ven- 
tilated space  between  sanitary  accommodation  and  places  of  work  is 
frequently  omitted  from  the  plans  of  new  premises  that  are  sub- 
mitted to  the  Department  for.  approval,  despite  the  fact  that  the 
legislation  requiring  this  provision  has  been  in  force  since  1938. 


PRESCRIBED  PARTICULARS  OF  THE  ADMINISTRATION 
OF  THE  FACTORIES  ACT  1961 

PART  1 OF  THE  ACT 

1.  INSPECTIONS  for  purpose  of  provisions  as  to  health 


Number 

Number  of 

Premises 

on 

Register 

Inspec- 

tions 

Written 

Notices 

Occupier 

Prosecuted 

(i)  Factories  in  which 
Sections  1,  2,  3,  4,  and 
6 are  to  be  enforced  by 
Local  Authorities. 

4 

2 

3 

(ii)  Factories  not  in- 
cluded in  (i)  in  which 
Section  7 is  enforced  by 
the  Local  Authority 

253 

149 

21 

(iii)  Other  premises  in 
which  Section  7 is  en- 
forced by  the  Local 
Authority  (excluding 
outworkers  premises). 

9 

3 

Total 

266 

151 

27 

— 
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2.  CASES  in  which  DEFECTS  were  found: — 


Number  of  cases  in  which  defects 
were  found 

Number 
of  cases 

Particulars 

Found 

Remediec 

Re 

To  H.M. 
Inspector 

'erred 
By  H.M. 
Inspector 

in  which 
prosecu- 
tions were 
instituted 

Want  of  cleanliness 

8 

1 

— 

— 

— 

Overcrowding 

— 

— 

— 

— 

— 

Unreasonable 

temperature 

— 

— 

— 

— 

— 

Ineffective  drainage 
of  floors 

— 

— 

— 

— 

— 

Sanitary  conveniences 

(a)  Insufficient 

3 

— 

— 

— 

— 

(b)  Unsuitable  or 

defective 

10 

4 

— 

1 

— 

(c)  Not  separate 

for  sexes 

1 

1 

— 

— 

— 

(d)  Ventilation 

— 

— 

— 

— 

— 

Other  offences  against 
the  Act  (not  in- 
cluding offences  relat- 
ing to  outwork) 

8 

3 

1 

Total 

30 

9 

1 

1 

— 

PART  VIII  OF  THE  ACT  — OUTWORK 
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INSPECTION  OF  THE  DISTRICT 

Visits  carried  out  by  the  Public  Health  Inspectors: — 

Animal  Boarding  Establishments  36 

Bacteriological  sampling  661 

Burial  33 

Caravans  77 

Certificates  of  Disrepair  10 

Condemnation  of  Food  106 

Diseases  of  Animals  Act  35 

Drainage  survey  64 

Factories  216 

Food  complaint  investigations  322 

Food  and  Drugs  Sampling  256 

Food  Premises 

Bakers  47 

Butchers  123 

Confectioners  94 

Cafes,  restaurants  and  hotels  253 

Canteens  290 

Fishmongers  23 

Fried  fish  shops  16 

Grocers  265 

Greengrocers  93 

Supermarkets  72 

Licensed  premises  116 

Manufacturing  premises  74 

General  Hawkers  1,027 

Hairdressers  premises  2 

Housing  1,482 

Housing  Survey  962 

Health  Education  17 

Ice  Cream  Vehicles  156 

Infectious  Disease  enquiries  126 

Massage  and  Special  Treatment  Premises  20 

Meat  Inspection  936 

Merchandise  Marks  306 

Milk  Distributors  and  Dairymen  33 

Noise  Abatement  61 

Nuisances  3,123 

Offices  and  Shops  434 

Overcrowding  25 

Pet  Shops  14 

Re-housing  enquiries  262 

Riding  Establishments  9 

Rodent  Control  66 

Scrap  Metal  Dealers  8 

Sewer  Connections  197 

Slaughterhouses  (cruelty  and  hygiene)  560 

Smoke  Control  2,004 

Social  Welfare  117 

Standard  Improvement  Grants  100 

Water  Courses  10 

Water  supply  472 

Consumer  Protection  34 


Total 


15,845 
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